Taco Samosas: Fusion Snack 
Delight 


By Manjula’s Kitchen 


Ingredients for Taco Samosas: 


Samosa wrappers 

Taco seasoning 

Bell peppers 

Corn kernels 

Refried beans 

Shredded cheese 

Oil for frying 

Optional toppings: salsa, sour cream, guacamole 


Step by step instructions for making taco samosas: 


STEP 1: Prepare the filling: 


Heat oil in a pan and sauté onions and garlic until translucent. 

Add ground beef or chicken (or vegetarian substitute) and cook until browned. 

Add taco seasoning, bell peppers, and corn kernels. Cook until vegetables are tender. 
Stir in refried beans and cook until heated through. 

Let the filling cool. 


STEP 2: Assemble and fry the Samosas: 


Take a samosa wrapper and fold it into a cone shape, sealing the edges with a flour paste. 
Fill the cone with the taco filling, leaving some space at the top. 

Seal the top of the samosa with the flour paste. 

Repeat with the remaining wrappers and filling. 

Deep fry the samosas in hot oil until golden brown and crispy. 


Serving suggestions for Taco Samosas: 


e Serve hot with your choice of toppings such as salsa, sour cream, or guacamole. 
e Can be enjoyed as a snack, appetizer, or part of a meal. 


Tips for making perfect Taco Samosas: 


e Ensure the samosa wrappers are sealed properly to avoid the filling from leaking while 
frying. 

e Adjust the spices and fillings according to personal preference. 

e Experiment with different toppings and sauces to enhance the flavor. 


For more indian party recipes visit: Indian Party Recipes 


For more indian recipes visit: Manjula’s Kitchen official website. 
OR 


You can also visit our YouTube channel 


grasghas > 
TACO SAW ain i, 


